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W E L C O M E 
T O  F E S T I V E 
S E A S O N  A T 
R O S E W O O D 
B A H A  M A R

D E A R  G U E S T,
Welcome to the festive spirit at 
Rosewood Baha Mar! 

As the holiday season approaches, we 
are thrilled to create an unforgettable 
experience for you. Whether you 
are joining us for the first time or 
continuing a cherished tradition, we 
are committed to crafting moments 
of joy that resonate long after your 
departure. 

Join us in meaningful initiative 
through our Travel with a Purpose 
program which includes our 
partnership with CHOOOSE, 

advocating for climate action. 
Participate in our carbon offset 
program to support clean energy 
in underserved areas. 

Immerse yourself in marine life 
preservation efforts with The Ocean 
Guardian Experience, in partnership 
with famed underwater filmmaker, 
professional freediver, and private 
dive guide André Musgrove, and  
The Perry Institute for Marine 
Science. Enjoy snorkeling adventures, 
vibrant coral reefs, and the world’s 
largest underwater sculpture.

We look forward to welcoming  
you and creating lasting memories 
together this festive season!

Warm Regards,

Monica Ortiz
Managing Director
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S P E C I A L  E V E N T S 
C A L E N D A R 

27
Give Thanks
In the Kitchen 
10am – 1pm

2
End of Hanukkah

1
New Beginnings – 
Sunrise Yoga
Rosewood Beach / Rosewood Garden 
8 – 9am

22
Explorers Movie Night
Rosewood Garden 
7:30 – 9pm

29
Family Reception
Rosewood Garden 
5 – 6pm

19
Hussey Art Tour
5 – 6pm

23
Family Reception
Rosewood Garden 
5 – 6pm

27
Junkanoo Dance Class
Pergola Lawn 
3:30 – 4:30pm

28
Native Craft Workshop
Pergola Lawn 
3 – 5pm

29
Family Scavenger Hunt
Rosewood Garden 
3 – 4pm

30
Family Reception
Rosewood Garden 
5 – 6pm

31
Junkanoo Dance Class
Pergola Lawn 
3:30 – 4:30pm

31
New Year's Eve Party

24
Carolers
Conservatory 
6 – 7:30pm

24
T'was the Night Before 
Christmas Storytelling
Rosewood Explorer's Club 
8 – 9pm

25
Beginning of Hanukkah
Lighting of the Menorah each night 
Lobby

25
Santa's Arrival
Tingum Beach 
2 – 3pm

26
Hussey Art Tour
5 – 6pm

26
Mimosa Morning
Conservatory 
10 – 11am

19
The Ocean Guardian 
Experience

19
Mimosa Morning
Conservatory 
10 – 11am

20
Rum Tasting
Conservatory 
5 – 6pm

n o v e m b e r

j a n u a r yj a n u a r y

n o v e m b e r d e c e m b e r

d e c e m b e r

d e c e m b e r d e c e m b e r d e c e m b e r

d e c e m b e r d e c e m b e r d e c e m b e r

d e c e m b e r d e c e m b e r

d e c e m b e r

d e c e m b e r

d e c e m b e rd e c e m b e r

d e c e m b e r d e c e m b e r

d e c e m b e r d e c e m b e r
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T H A N K S G I V I N G

THANKSGIVING 
Suites, Villas, IRD & Tingum Offerings

a v a i l a b l e  o n  t h e 
f o l l o w i n g  d a t e s :
Thursday, November 28th 
Friday, November 29th 
Saturday, November 30th 
Sunday, December 1st

24 hrs. notice 
$105 per person ++

t o  s t a r t
Freshly Baked Bread Rolls & Butter 

Roasted Beet Carpaccio
blood orange brulé, candied cashews, roasted pumpkin, 
whipped herb goats cheese 

m a i n  c o u r s e
Slow Roasted Cornish Hen 

s i d e  d i s h e s 
Spiny/Caribbean Lobster Stuffing 
pomme puree 

Fried Cauliflower
almond pistou, pomegranate seeds, mint 

Sauce Supreme 

Hibiscus Cranberry Sauce 

d e s s e r t 
Pecan Pie

Maple Chocolate Custard 
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GIVE THANKS –  
IN THE KITCHEN 

FAMILY RECEPTION 

n o v e m b e r  2 7 t h
Initiative to give back to the community involving 
the guest with them preparing, packing, and  
delivering food to the Elder Community.

In the Kitchen
10am – 1pm
$200.00

n o v e m b e r  2 9 t h 
Guest mingles with the managers while they enjoy wine, 
champagne, canapés, and entertainment.

Rosewood Garden
5 – 6pm
Complimentary for all guests

COSTA n o v e m b e r  2 8 t h  –  d e c e m b e r  1 s t
Open for all day dining.

12 – 3:30pm, 6 – 10:30pm

CAFÉ BOULUD 
THE BAHAMAS 
THANKSGIVING MENU

t h a n k s g i v i n g
$175

c a n a p é  c a v i a r 
Blini and Caviar
crème fraiche

Oyster
watermelon,  
lemon jelly, caviar

Scallop Crudo
apple, celery, caviar 

a p p e t i z e r s
Butternut Squash Veloute
brioche crouton, black truffle

Pate en Croute
foie gras, smoked ham, mustard

Endive and Blue  
Cheese Salad
poached pear, pecan, watercress

Salmon Tartare 
smoked crème fraiche,  
mimosa garnish, caviar

m a i n
Turkey and Bacon Balotine
Brussel sprout, cranberry sauce, chestnut stuffing

Halibut
sunchoke, hazelnut crust, 
beurre blanc

Celery Root Ravioli
mushroom, parmesan emulsion

Beef Ribeye
pomme puree, root vegetable, sauce perigueux

d e s s e r t
Pumpkin Pie 
with cinnamon ice cream
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R O S E W O O D  B A H A  M A R 
A C T I V I T I E S

MIMOSA MORNING d e c e m b e r  1 9 t h  &  2 6 t h 
Conservatory
10 – 11am
Complimentary for all guests

RUM TASTING d e c e m b e r  2 0 t h 
Sample of Ricardo coconut rum, Bacardi & Campari. 
Will provide tags and a history of how the alcohol  
is made and where these are made.

Conservatory
5 – 6pm
Complimentary for all guests

NATIVE CRAFT 
WORKSHOP

d e c e m b e r  2 8 t h
Pergola Lawn
3 – 5pm
Complimentary for all guests

FAMILY  
SCAVENGER 
HUNT

d e c e m b e r  2 9 t h 
Rosewood Garden
3 – 4pm
Complimentary for all guests

FAMILY RECEPTION d e c e m b e r  3 0 t h
Guest mingles with the managers while they enjoy wine, 
champagne, canapés, and entertainment.

Rosewood Garden
5 – 6pm
Complimentary for all guests

JUNKANOO  
DANCE CLASS

d e c e m b e r  2 7 t h  &  3 1 s t 
Pergola Lawn
3:30 – 4:30 pm
Complimentary for all guests
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T'WAS THE NIGHT 
BEFORE CHRISTMAS 
STORYTELLING 

d e c e m b e r  2 4 t h 
Local author reading.

Rosewood Explorer's Club
8 – 9 pm

EXPLORERS  
MOVIE NIGHT

d e c e m b e r  2 2 n d 
The Night Before Christmas

Rosewood Garden 
7:30 – 9pm

R O S E W O O D  
E X P L O R E R ' S  C L U B D I N I N G

N

EW

S

East 
Tower

West 
Tower

t h e 
l i b r a r y

m a n o r 
b a r

c o s t a

t i n g u m 
o n  t h e

s a n d

c a f é 
b o u l u d 

t h e 
b a h a m a s

Please note: It is highly recommended to make reservations in advance due to limited availability 
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THE LIBRARY The Library is a comfortable and inviting lounge 
featuring festive decor serving à la carte breakfast items 
in the mornings and, later inthe day, an elegant selection 
of champagnes, wines andholiday-themed afternoon tea, 
along with a menu of sweet and savorypastries  
and desserts.

Breakfast: 8 – 11:30am 
Lunch: Noon – 5pm
Light Bites: 5 – 7pm

Book The Library Afternoon Experience

COSTA 

MANOR BAR

TINGUM ON 
THE SAND

CAFÉ BOULUD 
THE BAHAMAS

Costa brings the flavors of Mexico to The Bahamas with 
an inventive take on traditional Mexican dishes combined 
with fresh, local Bahamian ingredients, creating a culinary 
experience offering boldness and freshness of flavor. 

Lunch Daily: 12 – 3:30pm
Dinner Daily: 5:30 – 9:30pm
Brunch Sunday: 11:30am – 3:30pm

Book Costa Experience

Manor Bar mixes hand-crafted cocktails, including festive-
themed cocktails, using classic techniques. A sophisticated 
menu of bar snacks pairs perfectly with signature drinks, 
wines and high-end spirits. Manor Bar is an adults-only 
venue. Patrons must be at least 18 years old.

Sunday – Thursday: 12pm –12am 
Friday & Saturday: 12pm –1am

Walk-In Experience

Embark on a sensory adventure with our toes-in-the 
sand beachfront culinary experience, offering authentic 
Bahamian breakfast, lunch, and tantalizing cocktails  
and wines. 

Breakfast: 8 – 10:30am 
Lunch: 12 – 4pm

Walk-In Experience; Private dining available upon request.

Named for the Café Daniel Boulud’s family operated 
outside Lyon at the turn of the century, Café Boulud  
The Bahamas offers the glamour of traditional French 
cuisine combined with the warm hospitality of a 
neighborhood café in a sophisticated Bahamian setting.

Breakfast Daily: 7 – 11:30 a.m.
Dinner Monday – Saturday: 5:30 – 10:30pm

Book Café Boulud The Bahamas Experience

mailto:bahamar.concierge%40rosewoodhotels.com?subject=Booking%20the%20Library%20Afternoon%20Experience
https://www.sevenrooms.com/reservations/costabahamar
https://www.sevenrooms.com/landing/cafebouludbahamar
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THE LIBRARY FESTIVE 
AFTERNOON TEA

A V A I L A B L E  A L L  
F E S T I V E  S E A S O N

THE LIBRARY  
FESTIVE CAKES 

a va i l a b l e  f r o m  n o v e m b e r  2 4 t h

Traditional Christmas Fruit Cake 
for 10 people
$95++
 
Black Forest 
for 6 people
$75++
 
Christmas Vanilla Yule Log
for 8 people 
$60++
 
Buche Vanilla - Guava Citron Chantilly 
for 6 people
$75++
 
Christmas Marzipan Stolen
for 6 people
$45++

a v a i l a b l e  f r o m  n o v e m b e r 
2 4 t h  t o  d e c e m b e r  3 1 s t 
$85 per person ++

l i g h t  b i t e s
Maple Glazed Ham & Gruyere, Coco Bread

Turkey & Brie Sandwich, Potato Bread

Cucumber, Roasted Pumpkin Cream Cheese, 
Whole Wheat Bread

Mango Crab Salad, Johnny Cake

p a s t r i e s 
Chocolate Cake Gift Box

Coconut Snow Man Macaroon

Seasonal Fruit Mince Pie

Christmas Fruit Mini Cake

Chocolate Choux Egg Nog Whipped Ganache

FAMILY RECEPTION

CAROLERS

SANTA'S ARRIVAL 

d e c e m b e r  2 3 r d 
Guest mingles with the managers while they enjoy wine, 
champagne, canapés, and entertainment.

Rosewood Garden
5 – 6pm
Complimentary for all guests

d e c e m b e r  2 4 t h 
Conservatory
6 – 7:30pm
Complimentary for all guests

d e c e m b e r  2 5 t h 
It’s a surprise.

Tingum Beach
2 – 3pm
Complimentary for all guests
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H A N U K K A H C H R I S T M A S  E V E  
A N D  C H R I S T M A S  D AY

BEGINNING OF 
HANUKKAH 

END OF  
HANUKKAH

d e c e m b e r  2 5 t h
Lighting of the Menorah each night.

Lobby

j a n u a r y  2 n d

CHRISTMAS 
Suites, Villas, IRD & Tingum Offerings

a v a i l a b l e  o n  t h e 
f o l l o w i n g  d a t e s :
Tuesday December 24th 
Wednesday December 25th 
Thursday December 26th

24 hrs. notice 
$105 per person ++

t o  s t a r t
Peekytoe Crab Coconut Bisque

Curried Crab Salad
toasted coconut, fresh lime

m a i n  c o u r s e
Truffle Chicken Ballotine

s i d e  d i s h e s
Oyster Mushroom Stuffing

Maple Sweet Potato Fondant

Grilled Sesame Broccolini

Thyme Chicken Jus

Red Pepper Jelly Cranberry Sauce

d e s s e r t
Traditional Christmas Cake

Brandy Anglaise
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COSTA  
CHRISTMAS  

CAFÉ BOULUD 
THE BAHAMAS 

d e c e m b e r  2 5 t h
Family Style
$105 per person ++

Guacamole
roasted tomato salsa & tlayudas

Scallops Ceviche
tiger milk, chili oil, masago

Fideo Seco
chorizo, chicharrón, cheese, sour cream 

Pork Brisket Adobado
mash potato, corn, and jalapeño

Sticky Date Pudding 
with gingerbread chantilly

d e c e m b e r  2 5 t h
 $175 per person ++

c a n a p é  c a v i a r
Conch Fritters
caviar

Smoked Salmon
crème fraiche, caviar

Leek and Potato Tartelette
confit lemon, caviar

a p p e t i z e r s
Celery Veloute
apple, chestnut

Pate en Croute
foie gras, smoked ham, mustard

Oyster
mignonette, lemon, horseradish

Lobster
avocado, chayote, mango, fennel, citrus vinaigrette, 
plantain chips

 m a i n
Duo of Duck
duck and foie gras tourte, duck breast, Brussel sprout, 
apple chutney

Butternut Squash Ravioli
truffle

Halibut
leek, porcini, vermouth sauce

Beef Rib Eye
pomme puree, root vegetable, sauce perigueux

d e s s e r t 
Mont Blanc 
chestnut cream/meringue/orange Chantilly/ 
orange frangipane, ginger bread ice cream 
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N E W  Y E A R

CAFÉ BOULUD 
THE BAHAMAS 

n e w  y e a r ' s  e v e
 $195 per person ++

c a n a p é 
c a v i a r
Avocado Cichyssoise
crème fraiche, caviar

Snapper and Conch Crudo
watermelon, lemon, caviar

Beef Tartare
caviar

a p p e t i z e r s
Butternut Squash Veloute
brioche crouton, black truffle

Terrine Foie Gras
cocoa, pear

Baked Oysters
leek veloute, bacon crust

King Crab
avocado, mango, fennel, citrus 
vinaigrette, plantain chips

 

m a i n
Roasted Turkey
boudin blanc, Brussel sprout, 
truffle stuffing

Duo de Boeuf
filet mignon, shortrib, 
carrot, red wine jus

Celery Root Ravioli
black truffle, parmesan 
emulsion

Scallops
sunchoke, hazelnut crust, 
beurre blanc

d e s s e r t
Lemon So Fresh 
raspberry thyme confit, light 
lemon vanilla Chantilly with 
cream cheese sorbet

NEW YEAR'S 
EVE PARTY 

n e w  y e a r ' s  e v e
 $495 per person ++ 

c a n a p e s
Spicy Tuna Tartar Taco, 
Crispy Wonton,  
Micro Cilantro

Smoked Salmon, Toasted 
Brioche, Cucumber Salad

Short Rib Croquet, 
Hollandaise

Shrimp Satay, Spicy Peanut

Cauliflower and Potato 
Samosa, Tamarind 
Chutney

s e a f o o d 
s t a t i o n
Poached Lobster

Jumbo Shrimp Cocktail, 
Horseradish 

Oyster, Mignonette, 
Tabasco, Lemon 

Snapper Ceviche

King Crab 

Beluga Caviar, Blinis

c h e e s e  a n d 
c h a r c u t i e r 
s t a t i o n

r i s o t t o 
s t a t i o n
Shrimp Risotto, Bisque, 
Shaved Truffles
(parmesan wheel)

f o i e  g r a s 
b r u l e
Brioche, Burned Onion 
Powder, Banana Glazed 
with Port and Brandy

g r i l l e d  a n d 
c a r v i n g 
s t a t i o n
Grilled Tomahawk, Crispy 
Potatoes, Shaved Truffles

Grilled Octopus, Romesco 
Sauce, Sourdough

Chicken Presse with 
Creamy  
Leek & Chestnut Stuffing

Mushroom Crusted 
Salmon, Lemon and 
Kumbu Emulsion,  
Fresh Herbs

Charred Cauliflower,  
Roasted Shishito Peppers,  
Almond and Parsley Pesto

d e s s e r t 
s t a t i o n
Coffee Opera

Fruit Tarto Meter  
Mango & Strawberry
(sable baton)

Mini Blueberry 
Cheese Cake

Bahamian Pineapple Tart

Guava Pound Cake
cream cheese frosting

Rich Chocolate Brownie

Raspberry Choux

Mini Key Lemon Pie

Sour Cherry
cinnamon crumble

Hot Dessert
Chocolate pudding with dulce 
de leche

Live Station
Baked Alaska flambé with 
condiments

Please note: Á la carte dining will be available in our food & beverage outlets

Poolside
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NEW BEGINNINGS j a n u a r y  1 s t
Sunrise Yoga

Rosewood Beach / Rosewood Garden
8 – 9am
$85

COSTA BRUNCH j a n u a r y  1 s t
11:30am – 3:30pm
$95 per person

Indulge in a luxurious brunch experience featuring a specially curated menu by Chef Juan Meza. Enjoy a delectable 
selection of Mexican-inspired dishes, skillfully prepared to combine the rich flavors of The Bahamas and Mexico,  
while indulging in our endless Margaritas for a truly unforgettable dining affair that promises to satisfy your palate  
and leave you with cherished moments. Live music and fun activities for the kids will also be available to enhance  
your overall enjoyment.

f a m i l y  s t y l e 
a p p e t i z e r
Guacamole, Salsa, Chips

Street Corn

Mexican Shrimp Cocktail
plantain chips

Cactus (nopales) Salad
queso fresco

Huevos Rancheros
egg benedicts, poblano hollandaise

b u f f e t  s t a t i o n
Trompo al Pastor (live station)
pickled onions, salsa roja, pineapple salsa, 
home made tortillas

Grill Station (live station)
fish zarandeado, shrimp skewers, 
mango salsa, limes, rice, black beans, 
chicken with mole, sesame seeds, sour 
cream, queso fresco, cochinita pibil, rajas 
poblanas, chorizo with potatoes, tostadas

d e s s e r t  s t a t i o n
Conchas

Rice Pudding

Tres Leches

Sweet Tamales

Caramel Flan
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T R A V E L  W I T H  A  P U R P O S E

l e a r n  m o r e  a b o u t  s u s t a i n a b i l i t y  a t  r o s e w o o d  b a h a  m a r

CHOOOSE

PACK WITH LOVE

HUSSEY ART TOUR d e c e m b e r  1 9 t h  &  2 6 t h 
5 – 6pm
Complimentary for all guests 

Glean insights about local artists and their works,  
and engage with fellow travelers who share an interest  
in the arts. Participants gather in the rotunda of the 
resort's Manor Bar before embarking on a guided art  
tour. Enjoy a printmaking activity, and sipping champagne 
in Café Boulud while discussing the works on display 
within the restaurant.

THE OCEAN 
GUARDIAN 
EXPERIENCE 

d e c e m b e r  1 9  
&  b y  s p e c i a l  r e q u e s t 
*14 days in advance

Rosewood Baha Mar is thrilled to present guests with 
the exclusive opportunity to join the Ocean Guardian 
Experience, led by Bahamian Dive Guide and Filmmaker 
Andre Musgrove. This monthly event taking place on 
December 19 and by special request, aims to support 
The Perry Institute and The Reef Rescue Network.

Ten guests will have the chance to enjoy a half-day boating 
adventure, including a stop at the BREEF Underwater 
Sculpture Garden, commissioned by Sir John Nuttall. 

Here, guests can explore the coral nursery before  
heading to a second snorkel spot. The experience 
concludes with a sustainably packaged lunch crafted 
by Café Boulud The Bahamas.

A portion of the proceeds from this experience will go 
towards supporting The Perry Institute's Reef Rescue 
Network, helping to protect and preserve the beautiful 
marine environment of The Bahamas.

When you opt into Rosewood Baha Mar's carbon offset 
program in partnership with CHOOOSE, your flight into 
Nassau and stay at Rosewood helps provide clean energy 
to the world's least developed regions.

Rosewood Baha Mar is excited to introduce our "Pack 
With Love" program, which gives guests the chance to 
support children and schools in Nassau by providing 
essential educational, hygienic, and toy items. Guests 
can contribute by packing items from the list below and 
handing them to our Front Desk associates upon arrival. 
We will then ensure that these goods are delivered to 
local schools  through the Baha Mar Foundation.  Your 
generosity can make a real difference in the lives of these 
students. Thank you for your support!

https://www.rosewoodhotels.com/en/baha-mar/experiences/travel-with-a-purpose


f o r  f e s t i v e  i n q u i r i e s ,  p l e a s e  c o n t a c t  c o n c i e r g e

t: 1-242-788-8505  |  e: bahamar.concierge@rosewoodhotels.com

Illustrations by Carly Kuhn
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